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A  oervice 

r or  Food  Editors  of  Festern  Dailies 


San  Francisco,  California 
August  5,  19^4 


THE  I^IAN  WITH  TliE  CHICKENS 

.  W.HERE  THE  ICE  GREAII  GOES 

TOiUTO  TB!E  ALL  THE  YEAR  AROUND 


■  --THE  im  WITH  THE  CHICKENS 

The  poultry  industry  is  young,  commer- 
cially spealcing,  but  it.  has  done  a 
greater  wartime  Job  than  it  was  called 
upon  to  do.    For  three  successive  years 
egg  and  poultry  production  has  been  of 
record-breaking  proportions.  Production 
in  the  pre-war  years,  averaged  about  3  1/3 
billion  dozen  eggs,  59!7  million  farm- 
raised  chickens,  and.  70. million' broilers. 
In  194-3  we  had  5  billion  dozen  eggs  (or 
49  percent  more  than  in  the  pre-war  years.) 
Production  of  chickens  was  up  42  percent, 
and  broiler  production  increased  261  per- 
cent. . 

There  were-  enough  eggs  in  194-3  to  meet 
direct  war  needs,  and  to  .provide  civilians 
with  about '344-  eggs  per  capita,  ♦  .more  eggs 
than  we  ever  had  before,  and  a  record 
supply  of  chickens  and  broilers  for  meat, 
although  not  enough  poultry  to  meet'  the 
greater  buying  power  of  civilians. ' 

When  the  time  came  to  consider  1944-  pro- 
duction, several  factors  had  to  be  taken 
into  account. .  Feed  supplies  in  prospect  ■ 


would  not  support  another  big  increase 
in  poultry  production.    Also,  the  exper- 
ience of  1943  indicated  that  marketing, 
storage,  manpower  and  other  necessary 
facilities  had  to  be  taxed  to  the  near 
limit  in  handling  'egg  production  in  the 
flush  season.    So  for  19^,  the  WFA  es- 
tablished goals  calling  for  102  percent 
of  the  eggs  produced  in  1943... 96  per^ 
cent  of  the  farm-raised  chickens  and 
"84.  percent  of  the  broilers. 

-0- 

TfflERS  THE  ICS  CREAI':^  GOES  . 

Perhaps  your  readers  are  having  more 
trouble  getting  ice  cream  than  they  did 
before  the  .first  of  August.    That  is 
because  less  ice-  cream  is  being  made  now 
than  7/as  made  during  the  past  three 
months  when  m.ilk  production  was  high 
and  the  amount  of  ice  cream  was  increas- 
ed over  previous  months. 

Now  milk  production  is  declining  season- 
ally, .and  T;ar  demands  for  exportable 
dairy  products,  such  as  butter,  cheese, 
milk  powder  and  evaporated  milk,  con- 
tinue to  climb.    As  a  result,,  the  T7FA 
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restored  the  restrictions  on  the  Use  of 
.nilk  in  ice  cream  which  were  relaxed 
during  the  3  months  of  flush  production. 
These  limitations,  contained  in  War  Food 
Order  No,  8,  set  the  utilization  of  milk 
solids  in  frozen  dairy  foods  at  65  per- 
cent of  the  milk  solids  used  in  those 
foods  daring  the  corresponding  month  of 
the  base  period  (Dec*  19/^1  to  Nov.  19^2). 

"'he  output  of  dairy  products  would  de- 
cline more  than  seasonally  if  some  check 
••eren*t  placed  on  fluid  milk  uses.  ^Jar 
ue?ds  for  manufactured  dairy  products 
tre  constantly  growing.    "'^Then  soldiers 
ire  in  training  at  home  they  can  be 
fiven  fluid  milk  to  drink,  but  overseas 
%hey  musu  get  their  milk  in  some  other 
form.., a  form  which  will  withstand  long 
•itorage,  difficult  shipping  conditions, 
end  often  actual  combat  conditions. 

-o-  . 
TOMATO  Tir.lE  ALL  THE  YEAR  ROUl^D 

It's  time  to  urge  your  listeners  to  can 
as  many  tomatoes  as  possible  now  to  sup- 
lement  the  194.'4-45  .commercial  pack.  The 
supply  this  wint'er  and  next  spring  will 
be  considerably  less  than  last  year  due 
to  higher  requirements  for  military  and 
export  purposes. 

One ■ vine-ripened  tomato  will  provide" 
about  half  of  the  day's  quota  of  Vitamin 
G,  as  well  as  a  generous  amount  of  Vit- 
amin A. 

By  home-canning  tomatoes . now,  .consumers 
will  make  suj:*e  their  meals  have  Vitamin 
G  later.    Home  Economists  in  the  U,  S, 
Dept.  of  Agriculture  recommend  the  boil- 
ing T/ater  bath  method.    Any  big,  clean 
vessel  will'  do  for  the  boiling  water 
bath.    It  should  have  a  good  lid  and  be 
deep  enough  so  that  the  water  can  rill 
and  bubble  over  the, jar  tops.    The  home- 
maker  who  is  canning  extra  tomatoes  as 
they  come  fresh  from  the  Victory  garden 
■nay  find  a  kettle  hplding  tv/o  to  three 
jars. big  enough. 

^ince  civilians  rely  on' tomatoes  to  a 
^eat  extent  for  the  Vitamin  C  require- 
ments, the  home  econbmists  in  the  Dept. 
)f  Agriculture  have  prepared  a  booklet, 
'Tomatoes  on  your  Table",  v/ith  recipes 


for  fixing  tomatoes  in  numerous  ways. 
Suggestions  are  given  for  tomatoes  as 
the  main  dish  with  meat,  poultry  or  fish, 
in  salads,  soups  and  sauces,  as  marma- 
lades and  relishes.    Copies  of  this 
bulletin  are  free,  and  may  be  obtained 
from  the  Office  of  Information,  U,  S, 
Department  of  Agriculture,  Washington, 
25,  D.  0. 

-o- 

BE  SURE  IT  KILLS  *EM 

Tons  of  additional  vegetables  and  fruits 
are  saved  each  year  because  of  the  in- 
secticides and  fungicides  the  Victory 
gardener  and  farmer  apply  to  their  gar- 
den plants.    When  the  bug  blitz  hits 
his  tomatoes  and  beans,  the  gardener  ' 
wants  a  guaranteed  insecticide.  So 
behind  the  representations  on  the  spray 
and  dust  labels,  there  must  be  someone 
to  check  and  see  if  they  do  what  they* re 
supposed  to  do.    Loss  of  the  purchase 
price  for  dubious  or  false  products  is 
small  compared  to  the  loss  of  time  and 
effort  and  threat  to  health  in  apply- 
ing them  to  garden  plants  or  trees. 
The  man  behind  these  insecticide  labels 
is  Uncle  Sam, 

The  Insecticide  Division  in  the  Office 
of  Distribution,.  War  Food  Administration, 
is  responsible  for  checking  all  the 
insecticides,  fungicides  and  disinfect- 
ants that  move  in  interstate  commerce. 
This  doesn^'t  mean  that  every  pac2<age 
is  opened  or  every  disinfectant  bottle 
analyzed  that  crosses  a  state  line. 
It  does  mean,  however,  that  this  small 
division  makes  a  thorough  attempt 
to  bring  to  light  every  case  of  mis- 
representation or  adulteration. 

There  are  some  12  to  15  thousand  brands 
of  these  products  on  the  market.  Besides 
bug  killers,  there  are  moth  repellents 
and  killers,  flea  eradicators  and  germ- 
icides.   Most  of  these  sprays  and  dusts 
are  entirely  reliable.    But.  if . the  user 
follows  the  manufacturer  *  s  directions , 
and  the  product  won*t  do  what  is  claimed 
it  will  do,  then  judgments  can  be  se- 
cured against  the  manufacturer  under  the 
Insecticide  Act, 
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FOOD  NEWS  IN  TI-IE  WEST 

:OMATOES. .".  .Plantings;  this  year  for  both- 
"resh  and  processing  "tomatoes' are  high- 
er, for  the  nation  than  last  year,  or  the; 
)revious  lO-yea'r  average.    In  the  West, 
lowever,  acreage  of  fresh  tomatoes  is 
Less  -than  last  year,  while  processing 
^cmato-  acreage,  is  greater.    No  'one 
\an  predict  tomato  plantings  in  Victory 
:ardensj  but  general  concensus  of  opinion 
.s  that  this  .-year's  volume  is  not  up  to 
.943t    The  season  is  late  in  most  comjn- 
^rcial  growing  sections.    However,  pres- 
ent market  supplies  point  to  a  plentiful 
larvest,  which  began  in  June  and  lasts 
through  November, 

Food  editors  ban  fee!  safe  in  pushing-  ■ 
tomatoes  for  home- canning,  and  in  "sUg-^- 
ge sting  green  tom.ato  pickles  and  pre-  • 
serves,  on  the 'basis"  of; repoarts  "fi'bm 
market  news  reportersV'- If  you're  in  • 
Seattle,  Portland,'  San 'Francisco  or  ■ 
Los  Angeles,  remember  to  call  the  mar- 
ket news  service  reporter  on  fruits  and 
vegetables  for  current  and  accurate      .'. : 
information  on  the  flow  of  fresh  foods 
into  these  marketing  areas. 

SOLUBLE  COFFEE,  1  .  Gone  is  the  day  when 
you  can  make  a  quick  cup  of  'coffee  "at 
breakfast  by  the  sim.ple  combination'  of 
coffee  powder,  hot  water  and' stirring- " 
with  a  spoon.    There  are  lots'  of  boys' 
in  fox  holes  who  need  that  "quick  cup", 
and  ?7ho  can't  employ  the  silex  or  drip 
method  of  coffee  brewing.    The  WFA  has 
set  aside  all  stocks  and  future  pro-  ■ 
auction  of  soluble  coffee ' until  the 
.  armed  forces,  Red  Gross  and  other  agen- 
cies have  what  they  ileed. 

6ED  ONIONS.  •.Ciorrent  supplies  of  red 
onions  geem  to  be  heavier  than  the  more 
fam.iliar  white  or  yellow  globe.  You 
might  suggest  that  your  readers  turn 
their  "onion  interest"  to  the' red  varie 
which  is  .juicy  and  sweet.    Just  be- 
cause-onion  supplies  are  now • so  plen- 
tiful that  some  folks  may  have  forgotten 
a  previous  day  when  the  onion  was  worth 
gold,  let's  be  sure  the  present  supply 
of  the  red  variety  is/ fully  used  as  it's 
a  perishable  food. 


FOOD  SHOPPING  Urge  your  readers  to 

help  solve  the  critical  shortage  of 
kraft  paper  bags  for  carrying  f oodstuf:  ..■ 
by  taking  their  own  shopping  bags  to 
market.    Suggest  that  they  save  large, 
kraft  bags  which  the  grocer  has  previous- 
ly given  them,  and  re-use  them  for  food 
shopping,    A  kraft  paper  bag  will  last 
through  half  a  dozen  trips  to  market. 
And  particularly  ask  your  readers  not  to 
request  .bags  from  the  grocery  store 
clerk  for  carrying  foods  already  wrap- 
ped or  in  paper  packages. 

CANNING  AND  PICKLING  CALENDAR 
FOR  AUGUST 

Headliners  for  canning  are  snap  beans, 
(3orh,  ^tomatoes,  .peaches,  and  plums. 
For  pickles  and  relishes, cucumbers, 
watermelon  rinds,  tomatoes  and  peaches, 
■  Suggest  purchase .  ixi .  :lug  ■  box  (quantities 
as-  this-  is  mbre.  economical.'^  ■■ 

CANNING  ARITHiWIC  IN  SEASON      ""'  " 

In  line  vdth  currently  available  fruits 
and  vegetables  for  canning,  when  suggest- 
ing a  canning  and  preserving  calendar 
'for  August,  you  might  give  your  readers 
a  word  or  two  on  quantities  necessary 
"to  fill  a  specified  number  of  jars,,, or 
vic'e  versa. 

PEACHES'  ' 

^■S  pounds  of  peaches  fill  between  18  and 
:  22+.  jars,  depending  on  how  they're  packed. 
(2  to  2^  pounds  fill  one  quart,) 
PLUIi^S  ' 

56  pounds  fill  24  to  30  quarts.     (2  to 
2-3-  pounds  fill  one  quart.) 
TOMATOES  . 

53  pounds  fill  15  to  20  quarts.    '{2^  to 
3  pounds  fill  one  quart,) 
SNAP  BEANS 

30  pounds  fill  about  15; to  20  quarts, 
(1^  to  2  pounds  fill  one  quart.) 
,  SWEET  CORN  (in. husks) 

35  pounds  fill  8  or  9  quarts.     (6  to  16 
ears,  depending  on  size  fill  a  quart,) 
This  information,  you'll  remember,  is  in 
the  Home-Canning  pamphlet  sent  you  some 
weeks  ago... on  page  13  for  fruits,  and 
page  15  for  ve.getabZes.  .  ;. 
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MARKET  PAIIORAr,lA 


-    ■  ;    "  ^SEATTLE 

GOOD  FRUIT  BUYS. , o ... o c , Apples  and  honeydew  melons.    Apricots  (considerable 

supply  of  over-ripe  stock  on  the  market) • 
IN  MODKRATE  SUPPLY. ...  Berries  fslightlv  lower) . 

IN  LIGHT  SUPPLY. ........  o  Cantaloups  and  watermelons.    Cherries  (season  .pr-actical-« 

ly  over) 

GOCD  VEGETABLE  BUYS......  Squash'  (very  low  priced). 

Celery  and  cucumbers.  Root  vegetables,  (beets  lowest) . 
Snap  beans  (lower).  Potatoes  (slightly  lower  for  U.  S. 
No.  1) 

I:j  moderate  supply.,   Green  corn.    Lettuce  (higher).    Spinach  (slightly  lower) 

IN  LIGHT  SuTPLY. ..........  Cabbage  (ceiling  prices).    Cauliflower  and  ripe  tomatoes 

PORTLi^-ID  ■  _  '    •       •  : 

IN  MODERATE  SUPPLY. ,  .o...  .I.Iidsummer  apples  and  watermelons  (lower)..  Peaches.-; 

Cantaloups  and  local  plioms. 
IN  LIGHT  SUPPLY.  .Apricots  (can  now  before  it*s  tob  late).    Bartlett-  . 

pears  arri\^ing.    Cherries  (about  gone-)  .•    Berries  . 
;     .  ( ceiling  prices) .  • 

GOOD  I'EGETABLE  BUYS......  Corn,  green  onions,  potatoes,  onions,  celery  and  squash. 

IN  MODERATE  SUPPLY. .Carrots  and  beets.    Lettuce  (higher).^ 

IN  LIGHT  SUPPIyY. Radishes,,  cauliflower,  cabbage,  spinach,  turnips, 

■■  ~ '  ■■'-■•^■■'  pepper-s  and -eggplant.       •'  c-- -  :  ■•  .  • 

.'^^  "  '      SAN  FRAITCISCO  '      '    ■  -./.y^ 

GOOD- EBUIT  ..pUYS.t,,  . .  Peatihes,  nectarines  and  plums.  Apricots. -.(only  a  few    .. ; 

days  left  tor  canning) . 

IN  MODERATE  SUPPLY,^.  '  .  Apples  (cheaper  but ^  still' high) .    Pears,  Blackberries.  ;• 

IN  LIGHT  SUPPLY. lo .... .  Boysenberries  and  youngberries. 

GOOD  VEGETABLE  BUYS......  Snap  beans,  lettuce,  onions,  squash,  peas  and  celery.  . 

IN  MODERATE  SUPPLY  Tomatoes.    Cucumbers  (lov/er). 

(Now- is  .the  time  to  buy  cucumbers  for  pickling  ~  plenty  of  dill  on  the  market). 

'    \    "LOS-' ANGELES  ' 

GOOD- FRUIT  .BUYS. ..  0   Late  Elberta;- and  lialfe' peaches  (buy  for  canning  novO  . 

Apricots ■ (plenty  coming  to  market,  but  canning  season 
•?7ill  ■'^e  oyer  soon).  ,  . 

IN  MODERATE  SUPPLY... ...... Bartle'tt- pears,  plums,  cantaloups  j  oranges,  lemons,  figs 

Watermelons  (slightly  higher).    Summer  avocados  (high). 
Nectarines  (lower).     Grapes,  (fail*ly  high  but.  lower  ■■■■ 
•     •         .  -   -  th^h  last  week).  '        -   '•■  • 

IN  LIGHT  SUPPLY...., ... Berried  and  bananas  ( ceiling  prices) .   •  Gravenstein ;  >  . 

apples.    Limes  (high),  cherries  '(^almost .  gone) . 
GOOD  VEGETABLE  BIJYS.  Corn ''and  tomatoes  (lower)',  onions  (slightly  higher)-, 

squash,  '  ■ 

IN  MODERATE  SUPPLY.  .......  Cucumbers,  potatoes,  celery,  -  rhubarb  and  bunched  ve.ge- 

.  _     tables,  ;■ 'Snap  beans,  green  onions  and  lettuce-  (higher), 

,  .  •     ,     .  Lima ■  beanis" 'and  eggplant  (lower) ...  Peas  (wide  range,  in 

'  ■  cjuaiity-j-'best  selling  at  ceiling);'  ; 
IN  LIGHT  SUPPLY.^. ........ ■■.Gaulif  lower  and  asparagus- '(high).  .•     ■  --■  .. 

(A  few  sweet  potatoes  from  the  ^oachella  Valley  are  arriving.    Pjrices  are  lower 
with  the  application  of  ceiling  prices.) 
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I\ffiAT  BARGAINS  FOR  HOMEMAKERS  

•    LET'S  CLING  TO  THE  CLINGS  

•■  CHECKING  FOOD  STOCKS  ON  THE  GROCERY  SHELF  

.■.■v.-  CASTING-  A  FUTURE  FOR  DEHYDRATED  FOODS... 


.  ;  ■    MEAT  BARGAINS  FOR  HO!»UKERS 

Now  that  .utility  grades  of  beef  g|id, 
lamb  are  point  free  (as  of  August  13) 
'  you  may  want  to  tell  your  readers  some 
of  the  reasons  for  these  ration  changes 
and  give  methods  of  preparing  the  less 
choice  cuts,...  : .  ' .     •  > 

The  reduction  of  utility .grades  of  beef 
and  lamb  to  zero  point  value  doesn't 
mean  that  there  are  large  supplies  of 
beef  and  lamb  in  all  sections  of  the 
country.-    The  over-all  beef 'supply  -  is 
little  changed  from  July, . and  there  has 
been  a  seasonal  decline  in  pork  produc- 
tion.   In  fact,  the  amount  of  meat  going 
,'ifito  retail  stores  in;  July  averaged  292 
million  pounds  weekly,  v/hile  during  Au- 
gust the  weekly  average  is  about  276 
million  pounds.    However,  there,  has  been 
a  seasonal  increase  in  beef  of  the  util- 
ity grade,  and  consumers  might  not  v;ish 
, to  give  up  ration  points  for  this  grade 
if  the  more  choice  cuts  were  at  all 
available.    The  utility  grades  account 
for  35  percent  of  the  current  beef.  Lamb 


cuts  of  utility  grade  were  reduced,  to 
zero  value  in  order  that  they  would 
move  with  utility  beef  at  zero.  Only 
ten  percent  of  the  lamb  and  mutton  cuts 
are  of  this  lov^er  grade,  less  than  one 
percent  of  the  total  meat  supply. 

The  choice,  good  and  commercial,  grades 
of  b.eef  and  lamb  steaks  and  roasts  re-- 
main  at  present  point  value  levels  be- 
cause many  areas  of  the  country,  report 
a  short  supply.    .Other  cuts  of  beef 
ahd  lamb  how  af  zero  remain  at  zero. 

Points  fpi*  choice  cuts  of  pork... the 
pork  loins  and  ham... were  restored  be- 
cause of  the  seasonal  decline  in  pork 
production.    Also  \7ith  military  require- 
ments higher  now,  the  demand  for. pork 
loins  and  ham  is  out  of  relation  to 
supply.    With  points  restored,  there 
•vy-ill  be'  a  better  distribution  of  the 
choice  pork  cuts  among  civilian  markets. 

In  giving  meat  cooking  hJ-nts,  you  may 
want  to  point  out  that  cuts  of  utility 
grade  beef  and  lamb  are  as  nourishing 
as.  the  choicer  cuts.    Utility  beef  is 
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red  in  color  and  the  fatty  tissues  are 
not  so  much  in  evidence.    This  lack  of  : 
fat  means  that  the  meat  requires  long, 
slow  moist  cooking  to  be  tender.  So 
homemakers  have  a  real  meat  bargain, , in 
points,  protein  value  and  cash  outlay., 
during  the  present  August  rationing  pe- 
riod. 

-o- 

LET»S  CLING  TO  THE  CLINGS 

Clin^  oeaches  in  abundance, , .and  ideal 
for  canning  and  pickling. . .are  in  pros- 
pect to  fill  every  housewife's  shelves 
■vith  home-canned  and  pickled  peaches  to 
meet  future  needs.    The  clingstone  crop 
of  peaches  no^/  promises  to  be  23  percent 
larger  than  last  year's  and  over  one- 
third  greater  than  the  average.  Commer- 
cial packing  of  the  entire  crop  is  doubt- 
ful, according  to  canners,  because  of  the 
limitations  on  ccmm.ercial  canneries,  such 
as  the  short  season,  the  favorable  weath- 
er conditions  plus  the  labor  shortage. 
To  prevent  any  possible  waste  of  this 
favorite  fruit,  housewives  should  be  en- 
couraged to  step  into  the  picture  and 
home-can  or  pickle  maximium  amounts. 

Of  the  government  set-aside  of  70  percent 
of  the  total  commercial  pack,  military 
requirements  will  be  exceedingly  heavy. 
The  remainder  of  -the  pack  available -for 
civilians  will  consequently  be  insuffi'- 
cient  to  meet  dem.ands.    This  indicates 
that  commercially  canned  cling  peaches 
will  probably  continue  at  high  ration 
point  values, ., an '  added  incentive  for  ■ 
more  hom.e-canning  to  insure  year-around 
peaches  on  the  -dinner  table.    In  addition 
to  avoiding ''any  pos'sible  food -loss,  home~ 
makers  can  help  to  relieve  demands  on 
less  plentiful  foods  and  save  ration 
points  now  by  Using  ^abundant  peaches 
in  fresh  form.  ■  • 

—0-  ' 

CHECKING  FOOD  - STOCKS  ^  ON  >TI!E  (mOCllR-Y  SHELF 

One  responsibility  of  the* WFA  Of f ice  of ^ 
Distribution  is  to "know  the  food  stocks 
in  T/holesals  warehouses  and'  grocery  stoi^es 
across  the  coujitry  so  an  adequate  flow  of 
food  can  be  assured  all  American  consumers. 
When  a  certain  food  is  short  in  one  area 
and  supplies  of  the  commodity  are  general- 


ly adequate  throughout  the  country,  am 
attempt  is  made  by  the  Office  of  Dis- 
tribution with  the  cooperation  of  the 
food  industry  to  move  in  additional 
supplies  to  the  stock-depleted  area. 

In  order  to  determine  whether  foods  are 
being  distributed  equitably,  a  monthly 
food  supply  report  is  compiled  by  OD 
field  representatives  and  members  of  the 
food  trade.    This  report  permits  a  com- 
parison of  supply  conditions  across  the 
country.    It  also  reveals  shortages 
which  require  attention. 

The  July  report  covered  73  foods... in- 
cluding all  the  basic  foods.  Here  are 
a  few  of  the  supply  facts  it  revealed: 
Canned  Fruit  Short 

All  areas  stated  that  supplies  of  the-  :• 
19 A3  fruit  pack  were  practically  ex-' • 
hausted.    Canned  berries,  cherries, 
fruit  cocktail,  peaches,  pears  and  pine** 
apple  were  scarce  every^vhere.    Most  sec-* 
tions  of  the  country  reported  limited 
supplies  of  grape  juice  and  pineapple 
juice,  but  few  stores  noted  any  shortage 
of  grapefruit  juice. 
Vegetable  Stocks  Also  Low  - 
Canned  vegetables  and  juices  from  the 
194.3  pack  were  also  being  depleted... 
although  hot'  as  fast  as  fruits.  Canne. 
green  and  wax  beans  ranged  from  adequate 
to  surplus  supply  throughout  most  of  the 
couhtrjr,  with  stocks  showing  subs tarw 
tial  reductions  in  the  past  months. 
Canned  beets,  dry  beans  and  spinach 
were  among  the  canned  vegetables  in  bet- 
ter supply.    Canned  peas  were  short  in 
the  Midwest ,  Northeast  and  South, , , .an4 
canned  corn  was  limited  in  the  South-. 
It  is  expected  that  the  nev;  pack  of 
vegetables  will"  replenish  stocks "in 
these  areas.  ' 

Tomato  juice  and  catsup  were  also  short 
across  the  country>  but  ration  points 
7/ere  maintained  at  a  high  level  to 
stretch  supplies.  ' 
Choice  Meat  Cuts  Short' 
The  July  report  showed  a  scarcity  of 
choice  cuts  of  all  meats, ,, including 
pork.    The  less  choice  cuts  of  meat 
generally  were  in  adequate  supply.  In 
certain  areas  of  the  country,  more  veal 


was  on  the  market,  but  there  were  acuterf'^Beets,  milk  and  eggs.    The  interview.^rs 


shortages  of  lamb,    Kam  and  pork  loins , 
-jere  slightly  more  difficult  to  obtain-'.-- ' 
in  Julj^;-  and  : it  -is  expected  that  this 
soarcity-.will  continue  through  August, 
Probably  there  will  be  more  beef,  diiiring' 
the  coming  months"  be cf^use  of  the'  antic- 
ipated  heavier  slaughter,  of  cattle.  The 
supply  of  sausage,  variety  meats  and  can- 
ned meats  continued  satisfactory. 


All  types  of  canned  fish  were  scarce  or' 
Dut  of  stock  ever  where.  ..•particularly 
salmon  and  mackerel.    However,  a  few  sec- 
tions were  beginning  to  receive  ship- 
ments from  the  194-4.  pack. 

Foods  in  adequate  national  supply  were 
eggs^  butter,  fluid  milk,  margarine,- 
shortening,  salad  oils,  lard  and  poultry.. 
Foods  in  plentiful  supply  dujrmg  July  in- 
cluded peanut  butter j  citrus  marmalade, 
dry  mix  and  dehydrated  soups,  soje.  pro- 
ducts, wheat  fipur  arid  bread,  ^  oatmeal, 
macaroni,  spaghetti,  noodles  and  locally'' 
produced  fruits  and  vegetables. 

-o- 

CA3TIKG  A  FUTURE  FOR  DEhTDRATED'  FOODS 

Som.e  folks  have  wondered  if  the  dehydra- 
ted food  industry  will  turn  out  to  be 
chiefly  a  wartime  food  preservation  serv- 


ice, o  .because  .most  dehydrated  foods  are 
now  going  to  our'  armed  forces  and  allies. 
Processors  -and  distributors  are  anxious 
to  know  ,which  dehydrated  products,  can  be 
adapted  for  civilian'uae  so  the,v  can  de- 
termine the  disposition  or  future  use  of 
their  plant  equipment,  especially  in 
view  of  the  great  expansion  in  drying 
plants.    We  now  learn  from  a  recent -sur- 
vey conducted  by  the  Bureau  of  Agricul- 
tural Econom.ics,  .U.  ..S.  Dept.  of  Agricul- 
ture, that  some  dehydrated  foods  will 
have  a  better  peacetime  market  then  a    ■  - 
good  many  industry  people  expected.-  ■     ■  - 

This  study  of  consumers'^  preferences  was 
conducted  ajnong  450  Chicago  homemakers 
^nd  their  families.    Samples  of  dehydra^o^ 
ted  foods  with  directiojis  f  Or '  use  were  ■ 
given  to  a  cross-section  of^ Chicago  home- 
makers  by  Department  of  A*sri culture  in-' 
terviewers.    Foods  used"  in  the  survey  ' 
vere  diced  and  riced  white  potatoes, 
5weet  potatoes,  cranberries,  carrots, 


.  called  back  in  two  weeks  to  find  out  if 
rihese  women  would  be  interested  in  buying 
dehydrated  foods  in  the  future... and 
asked  :sueh'  -questions  as  ■y/hich  dehydrated 
f  oods^  campar^e4  .in  .taste-  ?7ith  canned  and 
fresh  foods', -..and  ..A^hat  , advantages  or  dis- 
advantages the  dried  foods  had.  The 
homemakers  were  also. asked  .to  give  their 
opinions/. about  .thQ  .nutritional  value  of 
dehydrated-foods. 

More  than  half  of  the  housewives  inter- 
viewed said  they  v/ould  buy .  dehydrated 
foods... even  if  only  for  occasional  use. 
Cranberries,  eggs  and  sweet  potatoes 
seemed  most  popular  after  initial  use. 
Next  in  order  of  preference  were  beets, 
milk,  carrots,  diced  potatoes  and  riced 
potatoes.     In  general,  most  of  ..t.he  women 
Y;ho  indicated  willingness  to  buy  dehy- 
drated foods  V70uld  not  do  so,  .if-th^se 
foods  cost  m^ore  than  fresh. and  some 
would  buy  them  oriLj  if  the  '.cost-  was  lower. 


Two  outstanding  reasons  given  for  want- 
ing to  buy  dehydrated  products  were  that 
the  foods  tasted  good  and  were  easy  to 
prepare,    Homemakers  generally  found 
little"  difference  in  the  taste  of  dehy- 
drated cranberries  and  sweet,  .potatoes, 
as  compared  with  the  fresh  product. 
Other  advantages  of  dehydrated  foods  are^ 
their  keeping  quali'ties^j  they  save  =  opace, 
are  economical  and  have  nutritive  value. 

Less  than  10  percent  of  the  housewives 
stated-  that  the  preparation  of  the  de- 
hydrated food  was  difficult,.   Many  of 
the  viromen  pointed  out  that  the  vegetables 
vvere  easy  to  prepare  because  peeling 
and  cleaning  were  unnecessary,  and  they 
could  do  -  other  things  while  the  foods 
soaked.    Those  who  had  difficulties  said 
they  found  it  hard  to  achieve  the  tex- 
ture  and. appearance. they  4e sired. 

While  the  attitude_of  the  Chicago  home- 
makers  to  these  dehydrated  products  was 
unusually  ■favorable i  the  food. processing 
industry.l's  cautioned  ^  against  basing  an" 
■  extensive  'program  on  the  results  before 
./further  surveys  are  conducted.  However, 
'the  dnvestigation  did.  prove  that  a  large 
proportion  of  consumers  interviep/ed  do 
not  appear  to  be  prejudiced  against  de- 
hydrated foods,  as  many  people  have 
thought, 

-o- 


MARKET  PANORAMA 


SEATTLE 


BEST  FRUIT  BUYS  Peaches,  plums  and  honeydews  (lower) .  Watermelbhs"  "  ' 

IN  MODEHiiTE  SUPPLY  .Apples  and  grapefruit.    Cantaloups  ■(s'.ome  in  poor  condition); 

IN  LIGHT  SUPPLY....   Apricots  (season  practically  over).  .'Cherries  (season 

practically  over,  few  Montanas  on' the,  market) .    Oranges, . 
Yakima  District  prunes  now  arriving  -  selling  at  8^  to  9^  per  pound  wholesale. 
BEST  VEGETABLE  BUYS.  Celery  and  local  green  corn -(lower) .    Beets  ajid ''snap 

beans. 

IN  MODERATE  SUPPLY. .  Onions,  peppers,  tomatoes,  carrots.    Potatoes  (supplies 

lighter).  ...  • 

IN  LIGHT  SUPPLY   Lettuce  (prices  firm),  cabbage,  cauliflower,  ■ 


Local  pea  crop  finished,  Idaho  peas  nov^  arriving,  ,  ;  ■  ' 

PORTLAND 

BEST  FRUIT  BUYS   Cantaloups  and  peaches  (slightly  lower). 

IN  :yIODER^iTE  SUPPLY. ... .    Apples  and  .-watermelons  (slightly  lower).    Oranges  "^(ceiling* 

•  Grapefruit,  and  Bartlett  pears,  .  ; 

BEST  VEGETmE  BUYS.         Snap  beans  (ready. for  canning).    Corn  and  tomatoes.- 

Celery  (slightly  lower).    Onions  (slightly  higher). 
IN  MODERATE  SUPPLY...:...  Beets  and  peas.    Potatoes  (slightly  higher).  '      •  ••. 

IN  LIGHT  SUPPLY...........  Cabbage,  carrots  and  cauliflower.    Lettuce  (slightly 

-  _^  .        higher).  ■ 

'  ■  '  '  ■       ■  SAN  FRANCISCO 

BEST  FRUIT' BUYS...... V...'    Nectarines  and  plums.    Peaches  (slightly  higher) , 

IN  MODERATE  SUPPLY......  Apples  and  cantaloups  (slightly  lower).    Oranges  and 

'   ..         ■;  :  .  watermelons, 
IN  LIGHT  SUPPLY...,...:..     Grapefruit.    Apricots  (season  almost  over). 

BEST  VEGETABLE  BUYS   Onions  (reds  slightly  lower).    Peppers.    Peas  (slightly 

higher).    Celery  (slightly  lower). 

IN  MODERiiTE  SUPPLY  ..  Lettuce'  and  sriap  beans  (slightly  higher).    Beets,  carrots.,. 

...  ,  cauliflower,  tomatoes  and  eggplant.  .  Cabbage  (slightly 

.  .  •■  lower). 

IN  LIGHT  SUPPLY........    Potatoes  (slightly  higher),  •-  '  • 

*  •;  •        LOS  ANGELES  ^' •■ -"  ' 

BEST  FRUIT  BUYS.  Late  Elberta  and  Hale  peaches  (ready  for  canning).-.'' 

.--  (Wholesale  prices  apparently  have 'Reached  their . lowest  ' 

levels) .  \  ■     "  •'' 

IN  MODERATE  SUPPLY. .......  Bartlett  pears,  plums,  cantaloups,  oranges  .and  nectarines, 

.     Grapes  (lower).  .  ' 

IN  LIGHT  SUPPLY. ..  .  ,•.1. Watermelons,  grapefruit,  berries,  bananas  and  pineapples. 

Apples,  figs  and  apricots  (high). 

BEST  VEGETABLE  BUYS  Onions,  tomatoes  and- celery.  •'  '  '        '  - 

IN  MODERATE  SUPPLY..*".  ;>..  Corn,  bunched  vegetables,,  lettuce,  summer  type  ■sq'uash. 

Potatoes  and.  cucumbers  '(best  at' •ceiling) .  ^  Eggplant  and 

snap  be^ns  (slightly -higher) .  ■ 
IN  LIGHT  SUP?I^.  .  .  Peas >  asparagus,  and- ."green  onlorts.  .  '  .r.-- 
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UNCLE  SAI.l  GETS  HIS  HOW^S  YJORTH  

FPJJIT  FOR  BRITAIN....  

TENDERIZING  UTILITY  BEEF  


UNCLE  SAP.1  GETS  HIS  MOI^IEY'S 
WORTH 

When  Uncle  Sam  goes  to  a  warehouse  to 
purchase  foods  for  military  use,  he 
wants  to  be  sure  he  is  getting  his 
money's  worth,    A.s.  a  result,  a  corps 
of  some  4.00  processed  foods  inspectors  • 
employed  by  the  Office  of  i^istribution,- 
War  Food  Administration,  are  helping 
to  inspect  huge  quantities  of  canned, 
dried,  dehydrated  and  frozen  foods 
purchased  for  oiur  arm.ed  services  and 
governjTient  agencies.    Approxim.atel:y  . 
200  of  these  inspectors  are -.wGrn-en- -home 
economics  graduates. 

The  inspectors,  stationed  in  50  labora- 
tories across  the  country,  are  train- 
ed in  various  phases  of  food  inspec-^- 
tion  vvork.    They  check  on  canned  foods 
to  see  if  the  products  meet  government 
specifications.    They  might  be  called- 
upon  to  see  if  proper  sanitation  is 
maintained  at  a  cannery  or  dehydrating 
plant,  and  they  do  a  variety  of  research 
work. 

Here  is  a  sample  of  a  routine  task.  An- 
inspector  gets  an  order  from  a  Quarter- 
master officer  to  inspect  10,000  cases' 


of  canned  peas  on  order  for  the  armed 
services.    The  inspector  goes  to  the 
cannery  concerned,  checks  on  the  num- 
ber- of  cans  stacked  in  the  warehouse 
to  see, if  the  number  is  correct.  •  The 
plain  cans  are  generally  not  labeled  ; 
Until  the  canner  knov7s  where  he  will 
ship  the  product.    Sometimes,  for  civil- 
ian     trade,  canned  foods  are  sold 
through  a  distributor,  and  the ■distri- 
butor's- name  and  brand.... not  the  .■ 
canner' s  appears  on  the  label.  '  -'     -  ■  ■ 

The  inspector  drav-rs  out  a  can  here  and' 
-there  from,  the  lot", . .  usually  at-  the 
rate  of  one  No.  2  caji' f rom  each  2,000 
cans.    These  sample  cans  are  then  taken 
to  the  nearest  laboratory  and  graded 
for  v/eight,  type  of  container  and  conr- 
. tents.    The  inspector  must  see  if  the 
product  is  properly  processed  to  stand 
varying  climates  and  rough  handling. 
He,  or  she,  .must  .see  if  the  solid  con- 
tents fill  the  can,  or  if  there  is  too 
much  liquid.    In  inspecting  canned  pea.s, 
the  grader  checks  on  the  clearness  of 
the  liquid,  uniformity  of  color  and  \ 
maturity  of  the  vegetable,  flavor,  and 
presence  or  absence  of  defects.  Then' 
the  grader  adds  up    the  score  points  for 
the  product.-    Ninety  points  or  more 
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mean  top  quality  or  fancy  grade  for 
peaSo    Seventy-five  to  89  points  is 
a  very  good  rating,  and  60  to  IL, 
points  is  a  good  or  standard  rating. 
Peas  not  meeting  standard  grade  re- 
quireraents  must  be  classed  sub-stand- 
.ard  or  "below  standard  quality". 

Finally,  the  official  grade  certificate 
is  sent  to  the  Quartermaster  Army  buyer 
who  uses  the  certificate  as  a  basis  for 
payment  to  the  packer.    Uncle  Sam  does 
not  pay  for  any  food  until  it  has  been 
inspected. • .paying  only  for  value 
received. 

^0- 

FRUIT  FOR.  BRITAII-I 

It's  difficult  for  Americans,  ?/ith  a 
homeland  furnishing  so  many  varieties 
of  fruits,  to  realize  what  a  diet  with 
little  fresh  fruit  means',    British  cit- 
izens before  the  war' depended  mainly  on 
the  markets  of  the  world  for  their 
-fruits,  and  since  19A0,  have  had  a  very 
limited  supply,.  . 

In  194-3  the  British  were  getting'  only 
about  23  percent  of  the"  amount  of  to- 
matoes and  citrus ^fruits,  and  one  half 
the  amount  of  other  fruits  that  Amer- ' 
leans  .were  getting.    In  fact,  Americans 
are  eating  17  percent  more "tomatoes  and 
"citrus  .fruits  than  thev  did  befoire  the  ' 
wax;,  while  Britons  are  eating  50  percent 
less.    About  the  only  fresh 'fruity  the' 
British  civilian  has  been  able  to  buy' 
since  the  'war  are  homegrown  apples,  to- 
matoes and  berries.    vSmiall  quantities  of 
apples  ?/ere  sent  from  Canada  and  the 
United  States.    The  U.  S.  shipments  of 
apples  were  made  "in  1942,*  but  a  short 
crop  in  this  country  last  year  prevent- 
ed any  shipments  abroad. 

Under  Lend-lease,  the  British  civilians 
have  received  dried  prunes,  raisins, 
apples,  apricots,  pears  and  peaches  from 
the  U.  S,    Y/hat  canned  fruits  the  U.  S. 
shipped  to  Great  Britain  were  for  the 
military  services.    Citrus  cbncentrates 
shipped  from  the  United  States  to  Britain 
were  supplied  only  to  young  children.  ' 

Since  the 'Mediterranean  has  come  back 
into  Allied  control,  the  British  have 


been  able  to  import  shipments  of  oranges 
from  Spain  and  Palestine.    Smaller  ship- 
m.ents  of  this  fruit  have  also  arrived 
from  South  Africa.    Until  recently  con- 
sumption of  these  fresh  oranges  has 
been  limited  to  children.    This  spring, 
when  a  larger  than  usual  shipment  of 
oranges  arriv®5,  some  British  adults 
were  able  to  buy  this  popular  fruit 
in  fresh  formi  for  the  first  time  in 
three  or  four  years. 

Though  Great  Britain  is  far  from  coming 
back  iminediately  to  being  a  large  fruit 
consioming  nation,  prospects  for  import- 
ing more  fruit  are  better.    The  British 
Food  Ministry  has  ordered  seventeen 
thousand  tons  of  lemons,  mainly  from 
Sicily.    Because  a  spring  frost  has  hurt 
the  English  apple  crop,  the  English 
hope,  to  get  more  apples  this  year  from 
Canada*,' . 

The  opening  of  the  Mediterranean  has 
helped  to  bring  dried  fruits,  to  English 
civilians  this  year._   Raisins  have  been 
ordered  from  the  little  Island  of  G^^rus. 
Also,  the  entire  exportable  surplus  of 
dates  from  Iran  has  been  purchased  for 
Great  Britain.    Ar.d  'Turkish  dried  fruit 
to  the .  amount '  of  thirty- two-  thousand  ■  ■■ 
tons  will  play  ■  a  part '  in  the-  British ' 
national  diet  this  year.   ■  •  • 

However",'  the  British' home  crop  of  fruit 
vdll  be  less  plentiful  than  last  year, 
as  a  result  of  the  spring  frost » 
Supnlies  of  strap/berries  and  black 
currants  have  been  scarce,  and  the 
entire  black  currant  output  is  going 
into  puree  production  for  consumption 
by  childrc^n  only.     Considerable  pur- 
chases of  apricot  oulp  from  Spain  will 
supplement  the  jam  supplies.    But  how 
much  fruit  the  British  civilians  will 
get  is,  of  course,  still  dependent  upon 
war  conditions  and  available  shipping 

space . .  .  ■  ' 

'     •  -6- 
TENDERIZING  UTILITY  BEEF 

Now  that  utilitj  grade  beef  is  point 
free,  the  homema.ker  will  want  to  knov/ 
how  to  cook  this  less  tender  meat  for 
the  best  results.     Since  utility  beef 
is  less  tender  and  has  less  fat  than 


the  higher  .grades,  it  is  not  so  satis- 
factory for  broiling  and  roasting  V'dth-- 
out  extra  ore-oaration.    One  wa:/  to  make 
the  meat  tender  is  to  grind  it,  so  that 
the  connective  tissues  are  broken  down. 
After  grinding  the  meat,  the  homemaker 
can  broil,  panbroj.l,  or  bake  it.    It  is 
good  made  into  patties  and  served  vdth 
gravy  or  tomato  sauce  or  baked  as  a 
meat  loaf.    If  she  wants  to  broil  or  fry 
a  whole  steak  of  this  grade/  she  should 
po'ind  the  meat  first  to  tenderize  it, 
and  tlien  add  some  fat  in  cooking. 

Pot  roasts,  Swiss  steaks  and  stews  from 
utility  beef  should  be  covered  and  given 
a  long  slow  cooking  with  water  or  other 
liquid  added.    By  browning  the  surface 
of  the  meat  a  few  minutes  in  fat  before 
the  long,  slov'^  moist  simm.ering,  the 
cook  gives  the  dish  a  better  flavor  and 
rich  brown  color. 

An  extra  aid  to  tenderness  is  adding 
some  acid  food  like  vinegar  or  tomato 
to  the  meat.    A  little  vinegar  added  to 
the  water  helps  to  tenderize  a  pot  roast. 
And  tomatoes  may  be  used  for  the  liquid 
in  stev;s,  pot  roasts  and  Swiss  steak.' 
The  homemaker  should  also  give  special 
thought  to  seasoning. cock  the  meat  not 
only  with  salt  and  pepper,  but  add  onion, 
garlic,  celery  seed  or  leaves,  or  par- 
sley, during  cooking, 

-o- 

HERE'S  THE  CATCH 

The  quantity  of  fish  in  cold  storage 
houses  throughout  the  country  on  July 
1  was  at  the  highest  level  in  history 
for  this  eeason  of  the  year... 5  percent 
over  the  holdings  at  this  time  in  19A3. 
There  are  man}^  reasons  for  this  increase 
in  cold  storage  holdings.  Increased 
production  is  one  reason.    But  unless 
more  fresh  and  frozen  fish  is  consumed 
now  and  during  the  earlv  fall  months 
it  will  be  impossible  to  handle  the 
catches  of  fish  which  can  be  made  dur- 
ing the  peak  fishing  period  just  ap- 
proaching.   Cold  storage  facilities, 
particularly  in  the  New  "England  States, 
are  now  almost  filled  to  their  limited 


capacity  and  it  is  important  from  now 
on  that  m.ovements  out  of  freezers  keep 
pace  with  current  catches  of  fish. 
A  lA  percent  increase  of  frozen  fish 
in  storage  is  reported  foT  both  the 
Pacific  and  South  Atlantic  coasts. 

There  is  a  wide  range  of  'species  avail- 
able to  the  consumer,  though  species 
vary  with  geographical -location  and 
season  of  the  year.  ■  The  fish  that 
represents  the  largest  single  volume 
in  storage  is  halibut,  mostly  stored 
■  in-  the  Pacific  Northwest.    There  is, 
however,  no  particular  problem  on  hali- 
but, as  the  quantity  in  storage  is 
not  abnormal  and  there  is  expected  to 
be  a  good  demand  for  this  fish  through- 
out the  fall  and  v/inter  months.    It  is 
the  other  species  of  fish,  particularly 
those  produced  in  Nev/  England  States, 
that  require   st  im.ulation  of  consumption 
in  order  to  continue  normal  production. 
The  principal  species  and  types  requir-- 
ing  increased  outlets  are  frozen  m.ack- 
erel,  especially  mackerel  fillets,  cod  . 
fillets,  whiting  and  haddock  fillets. 

PILCHARDS  -  WITH  OR  VJITKOUT  SAUCE 

The  California  sardines,  or  pilchards, 
are  packed  both  in  pound  oval  cans  with 
tomato  sauce,  and  in  No.  300,  15-oz, 
cans  without  added  sauce  or  oil.  The 
California  sardine,  from  the  point  of 
vieviT  of  dollar  and  cents  value,  is  one 
of  the  best  canned  fish  products  on 
the  market.    The  oval  tomato  sauce  pack 
is  well  known  in  most  markets,  but  the 
No.  300  can,  while  not  so  well  knovm 
as  a  commercial  product,  is  packed  with 
exactly  the  same  type  of  fish  and  is 
in  every  way  similar  to  the  oval  can 
product,  except  for  the  tomato  sauce. 

Other  canned  fish  which  will  be  avail- 
able to  civilian  cons^omers  include 
salmon,  and  in  more  restricted  volume, 
iiaine  sardines  and  mackerel.    The  Maine 
sardines  are  baby  herring,  an  extrem.ely 
good  alternate  for  pre-war  Portuguese 
and  Norwegian  sardine.    The  larger 
herrings  are  called  "Atlantic  Sea  Herring','* 


MARKET  PANORMA 


SEATTLE 

BEST  FRUIT  BUYS  ..Washington  peaches  (glutting  the  market  -  prices  lower) 

Cantaloups  (excessive  supply  -  prices  lov/) 
Honeydews  (prices  low) 

IN  MODERATE  SUPPLY  Y/ashington  pears  (slightly  lower) 

Plums,  prunes  and  watermelons. 

IN  LIGHT  SUl^PLY.  Grapes  and  citrus  fruits 

BEST  VEGETABLE  BUYS  Local  snap  beans  (oversupply  -  prices  lov7  -  can  now). 

Green  corn,  soft  squash. 
IN  MODEP,ATE  SITPIY. ,  .Local  lettuce,  onions.    Tomatoes  (slightly  lower) 
IN  LIGHT  SUPPLY;,-...  .Cabbage,  cauliflower  and  potatoes. 

PORTLAND 

BEST  FRUIT  BUTS.,.'. . . .      .  Northwest  Elberta  peaches.  • 
IN  MODERATE  SUPPLY.-  » .Cantaloup 

BEST  VEGETABLE  BUYS. ....  .Snap  beans,  corn  and  cucumbers 

IN  LIGHT  SUPPLY, .  Cabbage,  caulif lo'ver,  lettuce  and  spinach. 

■■  .     .  SAII  FRANCISCO 

BEST  FRUIT  BUYS..  Peaches  (season  is  at  its  peak  -  can  now). 

IN  MODERATE  SUPPLY.        o  Ylatermelons,  pears,  grapes'. 

Figs  (prices  lower  on  both  blacks  and  whites). 
.  ■  Plums  ( canning  season  on  now  -  wide  selection  of  varieties 

BEST  vHiGETABLE  BUYS. Celery,  cucambers  and  onions 
IN  MODERATE  SlIPPLY  Corn  and  peas  (slightly  lower) 

Snap  beans,  squash  and  cabbage 

Lettuce  (slightly  higher) 

LOS  ANGELES 

BEST  FRUIT  BUYS  c...  Peaches  (Elbertas  c.nd  ^"iales  -  canning  season  now) . 

Cantaloups  (prices  at  lov^est  levels) . 

Plums  (canning  seaso--'  nov/) 
IN  MODERATE  SUT^PLY, . ,  « . . ,  Bartlett  pears,  grapes,  nectarines 

Figs  (prices  high) 

IN  LIGHT  SUPPLY   Watermelons,  apricots,  berries,  crabapples  and  bananas. 

BEST  \^GETABLE  BUYS  Corn  and  tomatoes. 

IN  MODERATE  SUPPLY  Squash,  bunched  vegetables  and  celery. 

IN  LIGHT  SUPPLY. ..... o , ,  Snap  beans,  cauliflc'er  and  cabbage  (slightly  higher). 

Asparagus  (high) . 

Sweet  potatoes  have  begun  to  arrive  from  Kern  County  -  selling  at  ceiling  prices. 
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A  PATTEJlN  FOR  BREAKFAST  

'WHAT  IS  A  W.F.C?,...    ~ 

LUNCH  "FOR  TflE  YOUNGER  GENERATION. 
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.   \       A  PATTERN  FOR  BREAKFAST 

The  7ar  Food  Administration,  Office  of 
War  Information,  Radio,  Press,  Food 
Dealers,  and  others  are  combining  their 
-  activities  to  make  September  a  nutri- 
tion month.    Special  attention  is.  going 
to  be  given  to  breakfasts  ^  this,  month  be- 
cause breakfast  is  usually  the  most  neg- 
•lected  meal  of  the  day,  ; 

lilpst  people  get  ade.quats.  dinners  ah(l 
.few  neglect  lunch,  but  many  are  ".too  '< 
rushed  or  too  sleepy  to  eat  enough  . 
breakfast.    Only  if  breakfast  is  nutri- 
tious can  mental  and  physi-cal  energy  be 
^  maintained  throughout  the  morning  hours . 
usually  the  most  productive  part  of  the 
day.  .  .         .   ;     .        .  ... 

The  meal  which  breaks . the  fast  after 
sleep  should  contribute  about  one-third 
of  the  daily  requirements  of  calories, 
,  proteins,  vitamins  and  minerals^  One 
.  .plan  for  a  good  breakfast  recommends 
citrus  fruit  or'  tomato  juice  (fresh  or 
canned),  cereal  (natural  whole  grain  or 
restored),  a  protein-rich  food,  such, 
as  eggs,  or  a  combination  of  eggs. 


bacon,  ham  or  sausage.    Toast,  muffins 

or  bread  (enriched  or  whole  wheat)  

should  be  included,  and  butter  or  , 
fortified  margarine,  milk  for  the  cereal, 
and  a  beverage. 

That  citrus  fruit  starter  is  loaded 
•   with  Vitamin  C... known  as  the  anti- 
scurvy  vitamin.    It  is  .true  that  cases 
of  scurvy  are  rare  in  this  country,  but 
deficiencies  of  vitamin  C  in  the  daily 

'  diet  may  lead  to  increased  susceptibil- 
ity to  infections,  slowness  in  the  heal- 
ing of .wounds , and  unhealthy  gums ,  One 
orange, .half  a ' grapefruit ,  3  ounces  of 
orange  Juice,,  or  ,4  ounces  of  grapefruit 
..^uice.will  provide . one-half  , or  more  of 

■the  day's  vitamin  C  requirement.  Ten 
ounces  of  tomato 'juice  will  contribute 
the  same,  amount  of  vitamin  C.       ,  , 

It's  important  to  include  Vitamin  Bi, 
^qmetimes  qalled  .the  morale-building" 
vitamin?  in  the  breakfast.    This  vitamin 
stimulates  lagging  appetites,,  is  essen- 
tial for  good  digestion  and  energy,  for 
protection  of  nerves  and  for  well- 
being.    Whole  grain  or  enriched  breads 
and  cereals  are  sources  of  this  vitamin. 


WAR  FOOD  ADIvUNISTRATION,  Office  of  Distribution,  Marketing  Reports  Division 
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The  active  worker  can  also  include  ham, 
bacon,  or  sausage  for  this  vitamin. 

Bggs    are  a  protein  food,  which  adds  to 
the  staying  power  of  breakfast.  Besides 
being  a  good  tissue-building  food,  eggs 
supply  iron  as  well  as  vitamins  A,  D, 
and  riboflavin.    When  eggs  are  plentiful, 
eat  one  a  day. 

A  multitud^e  pf.  breakfast  combinations 
can  be  made  from  the  many  food's"  appro- 
priate for  the  breakfast  menu.  Urge 
your  readers  to  plan  menus  that  have 
eye  and  appetite  appeal.  Breakfasts 
should  contribute  enjoyment  besides  daily 
nutritional  requirements,  and  they  are 
easy  to  prepare  and  -serve, 

-o- 

■  WHAT  IS  A  W.KO.? 

In  the  War  Food  Administration,  WO  is 
not  the  call  number  of  a  radio  station. 
Those  three  letters  stand  for  War  Food 
Order,  and  the  number  that  follows  them 
indicates  the  commodity  which  that  par-r'. 
ticular  food  order  affects.  Since 
January,  19 A3,  when  WO  1  went  into  ef- 
fect to  bring  about  a  saving  of  ingre- 
dients in  short  supply,  and  to  effect  j 
economics  in  the  distribution  of  bread . 
and  rolls,  there  have  been  a  series  of 
food  orders  issued  by  the  War  Food  Admin- 
istration,   These  regulations  are  design- 
ed to  insure  the  best  possible  division 
of  American  food  among  civilians,  the  ■ 
armed . forces,  our  allies  and  other  claim- 
ant agents,  '     ■  . 

It  is  the  unvarying  policy  of  the  WA 
not. to' issue  a  Food  "Order  if- the  end 
may  be  achieved  by  other  means.  When 
an  existing  Food  Order  no- longer  contrib- 
utes to  the  war  effort,  it  is  revoked. 
Of  the  101  orders  issued,  59  remain 
active  as  of  July  1,  194-^.    HoweVer,  . 
until  conditions  permit  suspension  of 
any  order,  and  until  due  notice  as 
given  to  the  trade  or  industry  affeftted, 
the  orders  are  enforced  just  as  other 
laws  in  the  land,  ' 


As  a  general  rule.  Food  Orders  are 
written  in  consultation  with  the  affect- 
ed industries. 

There  are  fo\ir  general  types  of  Food 
Orders: 

Set-aside  orders    are  necessary  in 
order  that  the  government  will  be  able 
to  buy  enough  food  for  our  armed  forces 
and  for  export  purposes*    These  orders 
require  producers  or  distributors  to 
reserve,  or  set  aside,  a  given  percent- 
age of  their  foods  for  sale  to  govern-^ 
ment  agencies.  .  "  - 

Limitation  orders  conserve  materials  or 
divert  them  into  -needed  channels.  For 
example,  War  Food  Order  No.  8  makes 
milk  fats  and  milk  solids  available  for 
other  dairy  products  by  restricting 
the  use  of  milk  solids  in  the  production 
of  ice  cream  and  other  frozen  dai^y 
foods.    Another  limitation  type  order 
limits  the  sale  of  live  or  dressed 
turkeys  to  provide  holiday  dinners  for 
our  armed  forces. 

Allocations  orders    are  usually  made  to 
guarantee  a  fair  division  of  a  limited 
supply. ...or  to  restrict  a  scarce  pro^ 
duct  to  essential  uses.    For,  example, 
the  supplies  of  milk  sugar  were  not 
sufficient  to  provide  for  unrestricted 
use  and  still  have  adequate  supplies  to 
meet  such  essential  uses  as  the  produc- 
tion of -  penicillin.  It  was  necessary, 
therefore,  to  allocate  production  to 
•essential  uses. 

Distribution  economy  orders    are  issued 
to  conserve  food  commodities, '  materials, 
labor,  tires,  gasoline,  etc.    For  .ex- 
ample, WO  1,  on  bakery  products,  pre- 
vents much  waste  and  -saves  great  quan- 
tities of  labor  and  materials  by  pro- 
hibiting consignment  selling  of  bread,  ' 
and  the  furnishing  of  rack  or  display 
materials  to  retailers.  ■  .  - 

LUNCH  FOR  THE  YOUNGEE  GENERATION 

Soon  the  schools  across  the  country  will 
open  for  business,  and  at  the  same  time 
school  lunchrooms  will  begin  their  pro- 


-3' 


gram  of  laying  the  foundation  for  a.   ■  • 
healthier  and  more  physically  fit  people. 
Many  of  these  school  food  centers  have 
years  of  service  behind  them,  others  will 
be  new  this  year. 

When  a  school  takes  on  a  new  function, 
it  does  so  to  contribute  to  the  welfare 
of  the  child.    This  is  the  purpose  of: 
lunch  at  school.    Nutritionists  state 
that  a  child  should  receive  at  least 
one-third  of  his  daily  nutritive  require- 
ments at  noon.    One  way  to  make  sure 
that  all  children  who  eat  in  school 
lunchrooms  get  the  required  amount  of 
food  value  is  to  serve  it  to  them  in 
the  form  of  a  complete . lunch.  That's 
why  many  schools  with  lunchrooms  run  by 
community  cooperation  are  specializing 
in  so-called  plate  of  complete  lunches. 

As  the  children ' get  a  complete  lunch 
through  a  common  menu,  the  pattern  of 
good  food  selection  becomes  fixed  in 
their  minds.    The  natural  desire  to  be 
one  of  the  group  motivates  a  child  to 
eat  all  the  foods  that  are  put  before 
him,  and  he  develops  the  habit  of  eating 
foods  that  are  nourishing  as  well  as 
those  that  are  pleasant  to  the  taste. 

Those  one-plate  lunches  do    not  neces- 
sarily mean  entirely  hot  foods.  Salads 
and  sandwiches  with  protein-rich  filling 
might  be  main  dishes  which  can  be  flanked 
by  raw  vegetables  and  fruits  in  season. 
Or  one  hot  dish  and  beverage  may  be  ser- 
ved with  cold  foods.    School  lunch  man- 
agers soon  find  out  which  food  combina- 
tions sire  favorites  and  serve  them  often. 
They  continually  have  to  keep  the  food 
attractive  and  well-cooked  because  child- 
ren are  critical  judges  of  well-prepared 
meals. 

For  years,  lunch  directors  :and  home  econ^ 
omists  have  advocated  a  plate  or  tray 
lunch  for  children  with  this  educational 
end  in  mind.    The  war  has  brought  the 
system  greater  recognition,    Plate  lunches 
are  economical  of  time,  effort,  food  and 
equipment. as  well  as  money.  These 
lunches  follovj  a  simple  pattern. ,, milk, 
meat,  or  another  protein-rich  food,  vege- 
table or  fruit  or  both,  bread  v/ith  butter 
or  fortified  margarine.    There  ttky  be  a 


dessert,  but  that  is  optional. 

Federal  funds  will  be  available  in 
19AA-^5  to  assist  schools  needing  fi- 
nancial, help  to  se^e  school  lunches. 
The  Office  of  ^distribution,  WA,  is 
the  agency  disbursing  the  150,000,000 
appropriated  by  Congress,.  ..The  maximum 
reimbursement  is  9  cents  "pier  meal  per 
child.    According  to  law,  the  payment 
depends  on  the  number  of '  children, 
attending  school  in  the  state  and 
local  need  of  financial  assistance. 
These  lunchrooms,  even  with  financial 
assistance,  are  basically  community 
undertakings.    The  responsibility  of 
planning,  cooking  and  serving  the  meal 
is  up  to  local  managers.    Usually  the 
managers  or  sponsors,  are  organized 
into  a  council  composed  of  a  school 
administrator,  home  economics  or  agri- 
cultural teacher,  representatives  of 
the  PTA  and  other  civic  organizations. 
When  food  is  not  grown  especially  for 
the . lunchroom  or  donated,  it  is  bought 
locally. 

Food  editors  may  wish  to.  tell  those 
interested  in  securing  financial  assist- 
ance for  a  school  lunchroom  to  Tvrite 
to  the  War  Food  Administration,  Office 
of  Distribution,  821  Market  Street, 
Room  700,  San  Francisco  3>  California. 
.  -o-  - 

OLIVE  OIL  FROM  SPAIN 

■American  consumers  may  soon  be  seeing 
more  imported  olive  oil  on  their  . 
grocers'  shelves.    The  War  Food  Admin-  ^ 
istration  has  made  arrangements  with 
the  Government  of  Spain  for  the  export- 
:ation  of  3,000  tons  of  olive  oil  to  the 
U,  S.    Olive  oil  is  used  principally 
for  medicinal  and  edible  purposes.  In 
the  preparation  of  foods,  olive  oil  is 
a  popular  ingredient  in  salad  dressings 
and  is  used  as  a  fat  for  frying  foods, 
Olive  oil  was  among  the  several  oils 
returned  to  private  trade  by  the  WA 
several  months  ago,  and  no  permit  is 
necessary  to  import  it. 

-o- 

MORE  MILK  IN  YOUR  BREAD 

WO  No.  1  has  been  a'mended  to  increase 
hcintefat  &fy  milk  Solids  in  bread  to  pre- 
war standard  -  6  parts  milk  to  100  pafts 
flour. 

-o- 


imKET  PANORAIvIA- 


*  '     >  ■  ,  SEATTLE 

FR^IT  i:r MODERATE  SUPPLY.;.-... .  .Apples  (lower).     Cantaloupes  (higher).  Peaches 


^  ■      •••            •  -  :  (tempdrarily  in  lighter  supply  -  slightly  higher). 

"■■  .  ■-  Watermelons'      ■- ■   •  .  -  ,  • 

IN  XIGHT  SUPPLY. ....  ...  Oranges 

BEST  VEGETABLE  BUYS.  ...Tomatoes,  beets,  corn,  snap  beans  and  celery 

(lower) . 

IN  J-IODERATE  SUPPLY,  Carrots,  cauliflower,  onions  and  peas. 

IN  LIGHT  SUPPLY   Cabbage  and  potatoes.    Lettuce  (slightly  higher). 

PORTLAND 

»  -.  - 

BEST  FRUIT  BUYS  Fatermelona    (slightly  lower). 

IN' MODERATE  SUPPLY.   Peaches  (temporarily  in  lighter  supply). 

Apples  (slightly  lower).    Cantaloupes  and  oranges. 

BEST.  VEGETABLE  BUYS........  Corn  (slightly  higher).    Tomatoes  and  celery 

(slightly  lower).    Peas,  beets,  carrots,  onions 
.  and  new  potatoes. 

..IN  LIGHT  SUTPLY.... .....Cabbage  (selling  at  ceiling).     Gauliflovrer  and 

-      ■  r         ....  lettuce.' 

"SAN  FRANCISCO 

BEST  FRUIT  BUY...   Peaches  -■ 

IN  MODERATE  SUPPLY  . .Apples  (slightly  lower) .    Cantaloupes  (higher) 

TFatermelons 
BEST  VEGETABLE  BUYS.  •. .  Corn  and  onions. 

IN  MODERATE  SuWLY. ......  .Snapbeans,  beets,  cabbage,  carrots,  cauliflower, 

peas.    Tomatoes  (slightly  lower).    Lettuce  '  (slightly 
■    ■  .  •   .         higher) .  •  ■ 

IN  LIGHT  SUPPLY. ...... . ,  Celery  and  potatoes. 


LOS  ANGELES    .  . 

BEST  FRUIT  BUYS.   Clingstone  peaches  (reasonably  priced  -  right  for 

canning);  '  Bartlett  pears  (prices  have  probably 
redched  their  lowest  level  of  the  season  -  right 
for  canning).  Plans. 
IN  I'lODERATE  SLTPLY. .Freestone  peaches,  Gravenstein  apples,  oranges, 

■. ..'  -         ■  Lejiions"   and  nectarines.    Figs  and  avocados  (high). 

•        Cantaloupes  (higher).    Watermelons  (lower). 
BEST  \^GETABLE  BUY, ...........  Corn 

IN  MODERATE  SUPPLY, . .  Celery,  peas,  cabbage,  bunched  vegetables,  squash 

and  tomatoes  (hi.gher)^     Cauliflower  and  lima  beans 
(lower).    Snap  beans  (higher).    Lettuce  (selling 
'    ■    •  at  ceiling) , •  . 

.IN  LIGHT  SUPPLY. .......   Sweet  potatoes'  (just  coming  in).    Asparagus  (high). 
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BEST  BETS  EOR  SERTE.IvIBER: 


For  real  dov;n-to-e-Tirth  nutritious  eating,  keep  plugging  utility- 
beef  and  {  siTBll)  potatoes.  There  is  plenty  of  both  on  h:inG  for 
building  menus  to  satisfy  husky  v?'-rtime  appetites. 


FOOLS  IN  P:EI^.TIVE  i.BUI\T)Al-]GE: 


There*  s  savour  aplenty  in  the  list  of  foods  thrt  ?re  in  plenti- 
ful supply  for  the  month  ahead.  Here  *tis:  Onions,  apples  (in 
Virginia),  peanut  butter,  citrus  marmalade,  grape  jam,  dry  mix 
and  dehydrated  soups,  canned  green  and  7;ax  beans,  oatirieal,  soya 
flour,  grits  and  flakes;  frozen  vegetables,  frozen  baked  beans, ^ 
vjheat  flour  and  bread,  macaroni,  spaghetti,  and  noodles. 


FRESH  FRUITS  ^ND  VBGSTi^LES : 


Peas  are  am.ong  the  best  current  buys  ,,,  in  good  supply  of 
good  qualitj^  ..,  and  reasonably  priced,  ...  Srjcet  corn  ...  good 
in  succotash,  soups,  or  on  the  cob  .,,  is  priced  very  lovj,  and 
is  moderately  abundant.  ,,,  It'll  become  scarce  vjithin  another 
fevj  vjeoks,  ,,,  Sv/eet  potato  supplies  are  increasing  steadily  .. 
and  getting  lo^'jer  in  price,  ...  Though  eating  apples  ^re  still 
in  light  supply,  good  quantities  of  l^te  cooking  apples  are  re- 
ported available,  «.«  Pears  ,,.  mostly  pineapple  ,,,  are  quite 
abundant  and  lo-'-pric ed ,  ,,,  ;/atermelons  continue  plentiful.  .. 
LigTit  to  moderate  supplies  of  or-nge s  are  moving  in  from  vjost. 
•••  Peaches  are  scarce  the  cantaloupe  season  is  practically 
over  . . .  and  only  light  supplies  of  avocadoes  are  coming  in. 

^jj;r  food  administratioi^ 

Office  of  Distribution 
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USBTG  UTILITY  BUCF 

IN  'vARTBIE  liEAIS       Mrs,  Housevjife  vjill  weep,  of  course,  over  the  realization  that 

prime  beef  is  practically  out  for  the  duration.  She  .mp.y  laugh 
in  the  face  of  this  adversity,  though,  if  she*s  enterprising  enough  to  learn  how 
to  fit  utility  be§f  into  her  family *s  diet. 

Utility  beef,  in  some  respects,  has  many  advantages  over  the  tenderer  grades.  It  is 
lower  in  cost,  requires  no  ration  points,  and  has  no  v/aste  fat.  The  utility  grade 
is,  if  anything,  higher  in  food  value  than  the  prime  grade.  Some  studies  shovj  the 
beef  of  grass-fed  animals  to  be  superior  in  vitamin  content  to  thr-t  of  grain- fed. 

Tough  grades  or  cuts  of  meat  require  long,  slow,  moist  cooking,  "..'hen  these  meats 
are  cooked  correctly,  they  can  be  just  -^s  appetizing  as  the  tenderer  cuts.  They  do 
require  a  little  more  thought  and  imagination.  Utility  grade  roasts  should  be  cook- 
ed as  pot  roasts  and  not  as  oven  roasts.  Steaks  generally  should  be  cooked  as  Swiss 
steaks,  although  marinating  vjill  make  some  of  them  sufficiently  tender  to  broil.  To 
marinate  meat,  soak  it  in  a  mixture  of  salad  oil  and  an  acid  such  as  tomato  juice, 
lonon  juice,  or  vinegar  for  several  hours.  The  use  of  an  acid  of  this  kind,  either 
in  marinating  or  in  cooking  will  help  to  make  the  meat  tender. 

Stews,  braised. dishes  and  ground  beef  may  be  prepared  in  an  infinite  number  of  de- 
licious ways.    All  of  the  following  are  good  made  with  utility  cuts: 

POT  ROAST:  Brown  a  3-pound  pot  roast  (neck,  chuck,  brisket,  heel  of  round, 

rump,  or  other  cut)  on  all  sides  in  hot  fat.  Add  2  cups  canned 
or  fresh  tomatoes,  3  or  4-  medium-sized  onions  (quartered),  6  or 
8  carrots,  and  salt  and  pepper.  Cover  closely  and  simjuer  slow- 
ly for  2  to  4  hours  or  until  tender.  This  may  be  cooked  on  top 
of  stove  in  a  heavy  utensil,  or  in  the  oven.  "Jhen  done,  remove 
the  rcBst  and  thicken  the  gravy. 

SWISS  STEAK:  Take  a  l^-inch  chuck,  round  or  other  tough  steak  and  dredge  it 

on  both  sides  with  flour,  salt  and  pepper.  Pound  the  flour  into 
the  steak  thoroughly,  using  a  potato  masher,  a  meat  pounder,  or 
the  edge  of  a  heavy  saucer.  Broxvn  on  both  sides  in  drippings  or 
lard.  Add  2^  cups  of  fresh  or  canned  tomatoes  and  ^  teaspoons 
of  Worcestershire  sauce  (if  desired).  Cover. and  let  simmer  for 
2  to  2^  hours,  or  until  tender.  May  be  cooked  on  top  of  stove 
or  in  oven.  A  heavy  frying  pen  vjith  a  tight  lid  is  best  cook- 
ing utensil.  (Por  dredging >  use  5:  cup  flo'ur,  2  teaspoons  salt 
and  ^  teaspoon  pepper)  » 

SAVOHY  BEEF  STE17:      Cut  2  pounds  of  stew  meat    (foreshank,  brisket,  short  ribs, neck 

flank,  plate,  chuck,  or  heel  of  round)  in  small  cubes.  Roll  in 
flour  seasoned  with  1^  teaspoons  of  sajt  and  ^  teaspoon  of  pep- 
per. Brovjn  in  2  tablespoons  of  hot  fat. Brown  2  chopped  .onions 
in  the  fat.  Pour  2  cups  of  fresh  or  canned  tomatoes  with  2  cups 
of  boiling  water  over  the  onions  and  meat.  Add  2  bay  leaves  if 
desired,  and  simjner  one  hour.  Then  add  1  cup  of  chopped  celery, 
1  diced  green  sweet  pepper,  3  sliced  crrrots  and  8  small  (quar- 
tered) potatoes  and  simmer  for  another  hour  or  until  done.  The 
liquid  may  be  thickened  vjith  flour  for  gravy. 
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HAT^IBURG  CASSEROLE 


EAST  DTDIAN  CURRY; 


Mix  one  pound  of  ground  beef,  1  beaten  egg,  2  bread  ^runbs, 
5  teaspoon  salt;  ^  teaspoon  pepper,  and  4.  cup  milk  thoroughly. 
Put  6  or  8  thinly-sliced  small  rav?  potatoes  in  botto^n  of  baking 
dish  and  cover  with  hamburger.  Lay  2  onions,  thinly  sliced,  on 
top  and  pour  on  Qx>ugh  milk  to  almost  cover.  B^ke  about  1  hour 
or  until  done  in  a  moderate  oven  (325  degrees). 

Heat  2  tablespoons  of  fat,  add  1  onion  (sliced)  ,  and  cook  until 
slightly  brovjned.  ^-.dd  1  trblespoon  curry  powder,  mix  Y-'ell,  end 
cook  a  fe^7  minutes.  If  too  dry,  add  a  little  hot  vjater,  ^dd  1-j 
pounds  of  cubed  stev;  meat  and  brown  in  the  fat.  Add  teaspoon 
of  salt,  juice  of  half  a  lemon,  and  v;ater;  cover  and  cook  slo?;- 
ly  until  meat  is  tender.    Serve  with  rice  (and  curry). 


BEEFSTE/;JC  PIE: 


Cut  1  pound  of  utility  grade  steak  in  small  pieces.  Brown  v-ith 
2  onions  in  1  tablespoon  of  fat.  SiriPier  in  7jater  about  an  hour 
before  adding  2  carrots  (diced),  ^  cup  tomatoes  and  8  smell  po- 
tatoes, salted  and  peppered  to  taste.  Line  a  deep  pan  with  rich 
biscuit  dough.  Add  the  meat  and  vegetables,  Find  cover  with  more 
biscuit  dough  or  tiny  biscuits.  Brke  slovjly.  Baste  occasion- 
ally if  the  top  seems  to  be  getting  too  dry. 


POT  ROAST 

VARL^TICI^ 


ST3??nish  Pot  Roast:    Make  small  slits  in  the  sides  of  raw  roast. 


Stuff  these  with  bit 


of 


-,r-  1  -i- 


pork  ajid  stuffed  olives.  Omit  the 


carrots  from  the  Pot  Roast  recipe  (?--.ge  2)  ,  but  use  the 
and  tomatoes. 


onions 


Sauer  Braten;  Half  cover  the  pot  roe. st  T'.ith  vinegar;  turn  meat 
several  tim^es  to  be  sure  the  vinegar  coats  it.  This  should  sit 
several  hours;  overnight  is  best.  Dry  the  mie.^-t;  rub  in  1  tea- 
spoon of  ground  ginger  and  salt  to  trste.  Sear  the  meat  in  a 
heavy  pot;  add  2  bay  leaves,  2  whole  cloves,  2  pepper  corns,  an 
onion  (cut  fine)  and  a  little  water;  cover  and  simmer  sloi'.'ly 
about  3  hours  or  until  tender.     Thicken  gravy  with  little  flour. 

Vegetable  Vrriations:  i^lmost  any  combination  of  vegetables  may 
be  used  instead  of  those  given  in  these  recipes.  The  roast  may 
be  cooked  without  any  vegetables,  but  the  tomatoes  do  help  make 
it  tendeier  •  Other  good  combinations  are  tomatoes  and  potatoes; 
tomatoes,  green  pepper  and  celery,  or  any  combinations  of  those 
desired. 


EYE-OPENER  BPJEAKFASTS:      Get  out  th?t  Basic  Seven    chart!    '.:FA,  newspapers, 

radio,  food  dealers  and  others  are  com.bining  their 
activities  to  make  September  a  real  l^^TRITION  MONTK.  A.nd  breakfast  ,.,  the 
m.ost  neglected  meal  of  the  day  ...  is  getting  special  attention.  The  break- 
fast should  provide  a  third  of  the  day*s  requirement  of  calories,  protein^ 
vitamins,  and  m.inerals.  How  about  you  plugging  the  Basic  Seven  in  building 
well-balanced  and  nutritious  breakfasts  for  war-weary  folks  at  hom.e?  You*  11 
be  making  a  fine  contribution  to  the  success  of  NUTRITION  MOI^H. 
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SM-ALL  PCT^.TOES 

ON  THE  COUNTERS      The  potatp  story  hss  hed  many  variations  in  the  past  fev/  months. 

•  A  little  over's  year  ago  it  v;as  a  big,  round  zero.  There  v.'eren't 
any  potatoes  on  the  merket,  to  speak  of.  Next  there  came  a  bi-:;  supply  of  southern 
new  potatoes  which  had  to  be  used  quickly  to  prevent  spoilage.  This  ■  as  follov/ed  by 
months  of  a  nationwide  abundance  of  potatoes  ...  more  than  could  Le  stored  or  used 
through  noriTBl  channels. 

And  nav  the  problem  is  little  potatoes  ...  potatoes  tha.t  got  a  poor  start  in  life 
and  didn't  grov/  up  to  be  big,  husky  spuds,  "^hey  shouldn't  be  scorned  for  that  rea- 
son, though,  because  they  really  are  good  little  fellows. 

These  stunted  spuds,  the  nutritionists  say,  have  just  -^s  much  food  value  as  thiir 
big  brothers.  They  are  easy  on  the  budget,  too,  because  they  arc  lov-er  in  price. 
They  need  not  be  any  more  trouble  to  prepare.  Using  them  helps  make  good  use  of 
food  which  otherwise  would  go  to  vjaste,  and  thus  helps  conserve  our  food  supplies, 

^:Jhen  you  stop  to  thinlc  about  it,  is  there  any  reason  why  potatoes  need  to  be  peeled 
for  most  dishes.  It  is  a  habit  that  we  could  v-ell  get  along  without.  Peeling  takes 
time  and  energy.  It  wastes  part  of  the  potato.  It  takes  away  a  big  percentage  of 
the  minerals  and  vitam.ins,  and  then  allows  more  of  therr.  to  be  soaked  out  into  the 
w^at  er. 

For  a  few  dishes  the  peeled  potatoes  ^^re  best,  but  for  a  large  number  of  them,  it  is 
not  necessary.  There's  no  sason  to  p',el  potatoes  for  soups,  stevjs,  and  casserole 
dishes. 

Here  are  sane  suggestions  for  using  these  little  potatoes,  mostly  in  their  jackets. 
For  all  these  recipes,  first  scrub  the  little  potatoes  thoroughly,  cut  out  any  bad 
places,  and  then  boil  them  in  their  jackets  in  a  small  amount  of  water. 

MASHED  POTATOiS:        As  soon  as  potatoes  are  done,  put  them,  through  a    potato  ricer 

or  food  mill,  skins  and  all;  season  and  serve  hot.    They  may  bo 
mashed,  but  thj.s  is  not  satisfactory  if  skins  arc  not  removed. 

Use  left-over  mpshed  pots  toes.  Add  a  beaten  egg  and  milk.  Fry 
in  sm^ll  cakes. 

Mako  a  stew  of  left-over  mest.  Put  in  a  baking  dish.  Cover  it 
mashed  potatoes  and  brov/n  in  the  oven. 

Erovm  gound  beef  and  chopped  onion  in  a  little  fat.  Season  it. 
Put  in  baking  dish;  cover  with  mx-shed  potatoes.  Brown  in  oven. 

Acd  beaten  egg,  chopped  parsley,  and  chopped  onion  to  seasoxied, 
mashed  potatoes.  Shape  into  croquettes,  roll  in  bread  crumbs, 
and  fry  in  deep  fr-'-t. 

Form  mashed  potatoes  into  cones  about  three  inches  high.  Make  a 
well  in  the  top  of  each  cone.  Fill  this  v.'oll  with  grated  cheese 
seasoned  with  salt  and  paprika.  Pl'  ce  in  a  moderate  oven  and 
allow  the  cheese  to  m.elt  and  run  down  over  the  sides  of  cones 
and  to  brown  slightly. 


FRIED  POT--TO  CAKES : 
SHEPHEPJ3  PIS: 
MODERN  MEAT  PIE: 
POTATO '  CRO  QUET'TES : 

VOLCAI^ID  POTATOIS: 


1 


PSFP3RS  STUFF3D 
■JIT'H  rOTATCZS: 


POTATO  PUFF: 
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Cut  peppers  in  halves  length^yjise,  remove  seeds,  and  let  stand  3 
minutes  in  boiling  vjater.  Fill  vjith  meshed  pot^.toes  -'-hich  have 
been  mixed  r)ith  cho^^ped  prrsley  and  chopped  oniois.  Bake  slOTjly 
until  lightly  broi'ned. 

Use  4  cups  mashed  pctsto;  1  tablespoon  melted  fat; 2  tablespoons 
milk;  1  teaspoon  salt;  teaspoon  peeper;  2  ssg  yolks;  2  vjhites 
of  egg,  beaten  stiff.  Mix  all  but  vjhites  of  egg  in  order  given 
and  beat  thoroughly.  Fold  in  stiffly-beaten  whites;  pile  in  a 
baking  disl:,  and  bake  in  moderate  oven  un^til  the  mixture  puffs 
and  is  lightly  browned. 

For  the  follox7ing  dishes,  the  potrtoes  may  be  peeled  if  preferred,  though  this  is 
not  r.ecessary: 


SAUSAGE  POTATO 
CASSSROIF: 


Put  thinly-sliced  potatoes  and  sausage  patties  in  alternating 
layers  in  baking;  dish.    Season,  add  vjatar,  and  bake  slo-;;ly. 


POTATO  AITD  CELERY     Mix  thinlv-sliced  ::)otatoss  and  diced  celery  vjith  a    thin  vjhite 


CASSEROLE: 


sauce.  Use  a  little  chopped  pimento  for  color.  Season  and  bake 
in  moderate  ove.i. 


SCALLOPED  POTATOjiS 
AivD  ONIONS: 


Put  sliced  potatoes  and  sliced  onions 
vjith  salt  and  chopped  parsloy,  cover 
moderate  oven. 


in 


Sprinkl( 


;ith  m.ilk,     and    bake  i 


SCALLOPED  POTATOiJS    Trim  the  fat  from  fresh  pork  and  cut  in  amall  -nieces.     Put  in  a 


:TK  FPJBK  PORK: 


baking  dish,  cover  vJith  a  layer  of  sliced  pot-tocs  and  then  a 
layer  of  sliced  onions.  Sprin.le  vjith  flour,  It  and  pepper. 
Dot  i.i±h  butter  or  margarine.  ReDoat  lavers  until  dish  is  full, 
ending  vjith  a  la^T-er  of  pork.  Add  milk  to  cover.  Cover  dish  and 
bake  in  moder-^te  oven. 


otatoes  ...  even  the  little  ones  may  be  prepared  in  an  endless  variety  of  rays 
and  in  combination  v:ith  many  other  foods.    For  example: 


OVEN  BRO";iTSD 
POTATOES: 


Skin  pot*- toes  Tjhile  hot.  Put  in  some  fat  or  around  ?.  roast  and 
bror  n  in  oven.  They  should  be  broajn  and  crusty.  Sm.all  potatoes 
may  be  used  the  same  v;av  rround  a  S::i£s  steak. 


CHEESE  POTATO 
CU^ES: 

TOASTED  POTATOES: 


Peel  small  potatoes  and  cut  in  half-inch  cubes.  Fry  in  deep  fat 
and  sprinkle  vfith  snappy  cheese.     Serve  immediately. 

Peel  small  potatoes.  Roll  in  fine  bread  crumbs,  beaten  egg  and 
then  in  crumbs  again.  Put  in  baking  dish  and  add  mielted  butter 
or  msrgririne.  Season.  Cover  and  bake  for  about  an  hour  and  a 
Quarter  or  until  r.^ell  done  and  brovjn.    Use  moderately  hot  oven. 


PARSLEY  P0T.:T05B 
( or  v;ith  herbs) 


'.'."hen  potatoes  are  boiled,  skin  them  and  serve  vmth  margarine  or 
butter,  v;ith  chopped  parsley  added.  Chopped  chives  and  thyme  or 
a  little  dried  thymio  roay  be  added  to  the  butter  or  maigarine  if 
preferred. 
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?_0£D      FA_CT£     ££5.     S.      1  ?l  1       £  Z  i:  £  1  ^ 

Europe  normally  produces  90  per. cent  of  the  v^orld^G  potato  crop;  the  United  States 
only  four  per  cent. 

A  carload  of  dehydrated  onions  shipped  frora  California  to  Nev?  York  vjill  save  34-,000 
car-miles  ^vhich  otherv/ise  v.'ould  be  necessary  in  h^nclliag  the  useless  water  in  tiiose 
onions. 

The  addition  of  a  little  vinegar  to  the  v.-ater  in  ivhich  old  potatoes  are  cooked  vHll 
keep  them  from  turning  dark. 

In  very  hot  v-eather,  donH  make  meat  sandvjiches  and  salads  long  before  using  them. 
Keep  them,  very  cold. 

Several  slices  of  raw  Irish  potato  dropped  into  soup  that  is  too  salty  "Jill  absorb 
part  of  the  salt. 

A  few  drops  of  vinegar  added  to  the  ^/.-ater  in  vjhich  meat  is  cooked  Liill  reduce  the 
tLme  of  cooking. 

A  teaspoon  of  lemon  juice  added  to  the  vjater  in  rhich  rice  is  boiled  vjill  help  sep- 
arate the  grains. 

A  small  a.::ount  of  honey  —  one  or  t^.'o  tablespoons  —  added  to  any  cake  mixture  v';ill 
help  to  keep  the  cake  fromi  dr^^ing  out. 

The  last  bit  of  catsup  or  chile  sauce  in  the  bottle  need  not  be  --astc-d.  Rinse  the 
bottle  ^-ith  hot  ij&ter  -nd  use  the  liouid  for  flavoring  gravios. 

Storing  fresh  vegetables  and  fruits  n'ill  extend  the  season  of  fresh  garden  and  hor- 
icultural  products  far  a  number  of  m.onths . 

xhe  bread  box  should  be  washed  at  least  once  a  '-eek  vjith  hot  soap  suds,  rinsed  vdth 
oiling  vrater,  and  dried  in  the  sun  to  help  prevent  mold  on  bread. 

egetable  v-;ater  can  be  kept  to  use  in  making  soups,   stews,   and  gravies. 

dorous  foods  like  fish,  onions,  cabbage,  and  melons  should  be  kept  away  from  milk, 
utter,  and  eggs. 

cttuce,  celery,  radishes,  cr-bbage ,  onions,  and  other  raw  salad  vegetables,  washed, 
..rained,  and  stored  in  a  covered  veget-ble  pan  -/Jill  keep  crisp  if  kept  cold. 


Meat,  fish,  poultry,  milk  and  ergs  develop 
must  be  kept  clean,  cold,  and  covered. 

Left-over  cooked  rice,  .TEde  into  cakes  and 
served  with  maple  or  cane  syrup. 


poisonous  organismiS  if  they  spoil.  They 


fried  in  bacon  f't  or    butter,     is  good 


Cooked  vegetables  may  be  reheated  I'ith  steaiii  by  placing  them  in  a  wire  strainer  on 
a  pot  or  pan  of  boiling  water. 


